
What’s For Dinner:  One Pot Taco Casserole
Supporting Materials
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Equipment Needed:

· scissors (to open onions and taco seasoning)
· baking dish
· large bowl
· spoon
· [bookmark: _GoBack]1 tablespoon 
· Disposable gloves (to handle raw meat)





Notes:

· It is best to buy the cheese already shredded for ease of production.  A variety of different cheeses can be used with this recipe.
· Some individuals will have difficulty with scissors; this might have to be done for them or with them.
· When possible, choose snap-off cans unless the individual is capable of using a can-opener.
· It is important that gloves be worn while handling raw meat, and then discarded.
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One-Pot Taco Casserole
Ingredients

2 pounds lean ground turkey
(15 ounce) can of con, drained and rinsed

1(15 ounce) can black beans, drained and rinsed (or 13/4 cups cooked)
1.5 cups restaurant-style salsa, | used medium

1/2 large onion (3" in diameter)

1 tablespoons taco seasoning

salt and pepper to taste

1 cup shredded Mexican cheese

Directions

1. Preheat oven to 375°F.

2. Ina large bowl, mix together ground meat, diced onion, and salsa. Then, season with
taco seasoning, salt, and pepper.

3. Place mixture into a large casserole dish. Then, pour on a can of black beans and corn.

4. Bake at 375°F for 45 minutes. Use a large spoon to remove and grease that has come
1o the top. Sprinkle on cheese, place back in the oven for about 30 more minutes.
Remove any more grease that has come to the top.

5. Serve with hard shell tacos, Greek yogurt or sour cream, and avocado.
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